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4 x 6”

Visit The Notchland Inn, an idyllic mansion located on a 100-acre estate amidst

the White Mountain National Forest. The inn serves a wonderful five-course 

dinner and a bountiful country breakfast. Our twelve romantic guest rooms 

with wood-burning fireplaces offer the perfect setting for a winter getaway.

For lodging packages, area attractions, additional recipes and more, visit us 

at notchland.com.

NOTCHLAND INN
CRANBERRY CHUTNEY

A TASTE OF NEW HAMPSHIRE

Combine the following in a large, heavy-bottomed stainless

steel or enamel pot (do not use aluminum, copper or cast iron):

6 cups fresh cranberries, 1 3/4 cups water, 3/4 cup red wine

vinegar, 2 1/2 cups sugar, 1 1/2 cups raisins, 1/4 cup molasses, 3

dashes Tabasco sauce, 1 tsp. ground black pepper, 2 1/2 tbsp.

curry powder, 1 1/2 tbsp. powdered ginger and 1 1/2 tsp. salt.

Bring to a boil and cook until cranberries are well popped.

Lower heat and simmer for at least one hour until chutney is

thick and flavors are well blended. Stir frequently during 

the last 15 minutes to prevent sticking and 

burning. Serve with holiday turkey, roast 

pork, grilled chicken or potato 

pancakes! 
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Visit The Notchland Inn, an idyllic mansion located on a 100-acre estate amidst

the White Mountain National Forest. The inn serves a wonderful five-course 

dinner and a bountiful country breakfast. Our twelve romantic guest rooms 

with wood-burning fireplaces offer the perfect setting for a winter getaway.

For lodging packages, area attractions, additional recipes and more, visit us 

at notchland.com.

3 x 5”

Combine the following in a large, heavy-bottomed stainless steel or
enamel pot (do not use aluminum, copper or cast iron): 6 cups fresh
cranberries, 1 3/4 cups water, 3/4 cup red wine vinegar, 2 1/2 cups
sugar, 1 1/2 cups raisins, 1/4 cup molasses, 3 dashes Tabasco
sauce, 1 tsp. ground black pepper, 2 1/2 tbsp. curry powder, 1 1/2
tbsp. powdered ginger and 1 1/2 tsp. salt. Bring to a boil and cook
until cranberries are well popped. Lower heat and simmer for at
least one hour until chutney is thick and flavors are well blended.

Stir frequently during the last 15 minutes to 
prevent sticking and burning. Serve 

with holiday turkey, roast pork, grilled 
chicken or potato pancakes! 

NOTCHLAND INN CRANBERRY CHUTNEY


